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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

V & J FOODS, INC 3/4/2014

6544 N 76TH ST

MILWAUKEE,WI

BURGER KING

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

3-501.16 French toast sticks in the hopper were 130F. Potentially hazardous food must be held hot at 135 degrees 
or above.  Replace the 3 burnt out light bulbs at the fry hopper.

3/18/2014

2-401.11 Employee soda at the toaster oven.  Employees may only eat in designated areas not in the food 
preparation area.

3/18/2014

3-304.11 Clean utensils and tongs are hanging on a greasy rack and with dirty cleaning brushes.  Store tongs and 
utensils in a clean location.

A tub of dirty kitchen equipment was found in the store room.

Food equipment must be clean and sanitized before used with food.  REPEAT

3/18/2014

3-302.11 1.  The customer ice chute has a slight amount of mold in it.  Clean.  COS

2.  There is mold at the drive thru soda dispenser.  Clean. COS

All food must be protected from cross-contamination.  REPEAT CODE

3/18/2014

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

Est. # 7010 Page 2 of 2

On 3/4/2014, I served these orders upon V & J FOODS, INC by leaving this report with

5-205.11 There was a chair with a coat on it blocking the drive thru hand sink.  Do not keep a chair in front of the 
hand sink.  Handsink was not available for use.  Make sure the handsink is always available.  REPEAT

3/18/2014

6-501.114 Do the following:



1.  Repair the wall and basecoving by the warewashing sink and reattached Kay chemical unit to the 
wall.



2.  Repair the mop sink basin basecoving that is missing.

3/18/2014

5-202.11 Repair the soda leak under the drive thru ice bin.

Properly repair plumbing.

3/18/2014

4-501.11 1.  Repair, replace or remove the broken Icee machine and clean inside the lower unit.



2.  Repair the hot holding units from leaking grease/oil onto the shelf and under the microwaves.  
Remove greasy towels from in between the hot holding unit and microwaves and clean tops and 
underneath the microwaves.  Also, clean the dust off the back of the microwave air vents.  REPEAT 
CODE

3/18/2014

4-601.11 Clean the following:



1.  Clean the walls and green racks over the warewashing area free from grease and grime.



2.  Clean the thick grease accumulation behind the RTI units and keep this area clean as required.



3.  Clean the dust hanging from the ceiling tiles by any air vents/exhausts so as not to contaminate food.

REPEAT CODE

3/18/2014

Good Practice Violation(s): 9

9Total Violations:

Notes:

NOTES:

FDL ok

CFM is Tenesha Duckworth exp. 3/20/18.



You are required to have one CFM present for every 5 employees on duty.  Post and get copies of the rest of your State 
Certified Food Managers.


